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Abstract Melanoids have antioxidant activity, antibacterial activity and other biological activities, and can be used
as natural pigments in textile, food, cosmetics and other industries. The advantages of Lycium barbarum L. as ripening ma—
terial were introduced, the common extraction and purification methods of melanoids were summarized, and the future devel—

opment of melanoids was look forward. With the continuous development and attention of natural pigment, it will be applied

in more fields.
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